Romanian 
gastronomy 


e don’t live in order to eat, but eat in 
order to live! And still... The fasci- 
nating history of gastronomy tells us 
how, starting from the demanding 
instinct of nurturing themselves, 


ile gastronomic works of art. What sort of kitchen are you 
going to find with the Romanians? A country’s gastronomy 
is, to a great extent, the mirror of its geography and history, 
In the Romanian cookery you may find an extremely gener- 
ous nature with fruits coming from all its relief forms. The 


omanians are mostly an Orthodox people. The religious calen- 
dar with its holidays generated both gastronomic feasts and 
periods of moderation, the fasts which purify the body. To 
sum up there are two out of four seasons when, following the 
tradition, the Romanian kitchen shows out its specificity 
in spring and in winter. Together with the nature’s revival, 


You can't fill a pot with words 


(Romanian proverb) 


fields give the corn, the peas, the sugar beet, the carrot, the 
cabbage and the pepper, the tomatoes. The hills - the maize 
and potatoes, but also the grapes and all kind of fruits. The 
mountains with heards of sheep and cattle all over bring 
milk and cheese and meat. All over Romania - hunting and 
fishing of all sorts. You eat good in this corner of the 
world and foreigners travelling here throughout ages left 
dy many testimonies about Romanian hospitality, It is not 
A incidental that such words like “ospitalitate” (hospitali- 
ty), “oaspete” (guest), “ospefie” (feast),- in Romanian, 
\ are related to “ospat” meaning big dinner. 

a Therefore, you are invited to a Romanian meal ! 


people directed towards a highly refined art. And the per- 
son that cooks became a real creator, having tes 
an ever-open work, the tasters 

becoming aestheticians 

for the frag- 


dishes and what beverages go with them Romania 
being also a famous vine-growing country. 
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The pig gathers all, gets fat, but 
for the others, not for himself ! 


(Romanian proverb) 


omanians have a saying: the 
R« food ever is that which 
they make in their own 

kitchen. In autumn the pantries are care- 
fully stuffed with products for the win- 
ter to come. They make “zacusca” from 
peppers,aubergines ,onion, tomatoes, 
scraped celery roots and carrots. They 
put capsicums, cucumbers, mushrooms, 
autumn tomatoes, aubergines cauli- 
flower and celery root, cabbage and lit- 
tle water-melons to be pickled in salted 
water or vinegar. All these will be in 
full strength on Christmas and New 
Year’s Eve. The celebration of the 
Lord’s birth is a crucial moment for the 
Romanian kitchen. There is a habit that 
each householder, irrespective of the 
region he lives, should slaughter a pig. 
The “pig’s cadge” is an old ceremony, 
starting with the slaughter of the animal, 
its butchering and then inviting those 
who participated in all these things to 


taste some of the roasted meat, over a 
glass of brandy or wine. This 1s the pro- 
logue of the Christmas feasts. They will 
cook some dished with real ritual 
meanings: sausages and black pudding 
(a mixture of minced meat and rice, 
onion, spices with which they fill the 
pig’s large intestine), “toba” (the pig’s 
stomach, stuffed with chopped meat 
from the pig’s head, tongue, heart, skin, 
garlic, pepper and salt), pig’s trotters in 
aspic. The ham, ribbs and smoked 
bacon complete the delicacies offered 
by the fatty that is born to be sacrificed. 
But the power-play of the feasts on 
Christmas and New Year’s Eve are the 
"sarmale" - stuffed meat rolls either in 
cabbage or in vine leaves). This is the 
time when the house-wives make plenty 
of knot-shaped breads and cakes, to give 
them to children coming to sing carrols 
and wish them, following the custom, 
abundance and health. 


man’s blood has to be regenerated. Romanians should put 
in their food green plants containing plenty of vitamins 
and refreshing substances - nettle, garden sorrel, notch 
weed, hawkbit, mushrooms, figwort, onion and garlic - out 
of which they make soups and easy but tasty dishes 

When March 9th comes, when they celebrate the Fourty 
Martyrs, the Romanian women always prepare “muceni- 
ci” - in Moldavia made of cake dough having the shape of 
an eight, with honey and pounded nut on them, and in 
Wallachia they are eight-shaped or ring-shaped, boiled in 
water with sugar, pounded nut and cinnamon. Then comes 
the celebration of our Saviour Christ’s revival, preceded 
by several weeks fasting, which would give a better taste 
to all the feasts during Easter days. Days when the 
Romanian traditional dishes have on top of them the lamb, 
the sweet cream cheese cake and the painted eggs. From 
the lamb they cook stakes and lamb stew with fresh garlic 
and onion, borsch, kell, pies. A real art, the painted egg, 
decorated with refined floral or zoomorphic motives, 
makes the fame of many regions in Bucovina and 
Moldavia, but also in Transylvania and Wallachia. The pot 
cheese, the soft cow cheese with dill, the new cottage 
cheese and, naturally, the cake and cookies are not missing 
on the Easter tables. 


In Romania, “the granary of Europe”, there existed a real worship of bread. Bread is 
Bread as fresh as can be, baked in the stove, on the heath, in “test” (a kind of lid made of clay or cast iron which coy- 


° ers the dough while baking it on a hot hearth) or in a tray. Made for ntuals - wedding parties, 
wine as old as Can be and baptize parties or burial ceremonies - bread takes the most varied shapes: the bride’s knot- 


shaped bread, the god-fathers knot-shaped bread or the knot-shaped bread for the funeral 


Ww ife as yo un 1g as can b 2 repast. Otherwise, as a tribute to those that pass away they make "coliva” - from pounded 


boiled wheat mixed with sugar, cinnamon, nuts, honey and vanilla. They say this must have 


(Romanian proverb) been the first cake ever in these places. 


iy 


The rain in May 
brings maize flour 


(Romanian proverb) 


All the Romanians spread nowadays al] 
over the world, think with nostalgia about 
“mamaliga’ at home. It is a food for any sea- 
son, tasty, easy and has the virtue of being 
good to accompany a large variety of dishes 
To make “mamaliga” you boil water and galt 
in a cast iron pot and, when it starts to boil 
you pour the maize flour and let it boil on F 
medium heat. When the whole things starts to 
make bubbles, you stirr it well with a wooden 
stick until it turns into a compact, homogenous 
paste. “Mamaliga” is ready when it gets itself 
off the stick! You overturn it on a wooden 
board (as tradition says) or on a large ordinary 
plate. “Mamaliga” can be eaten with cottage 
cheese or bag cheese, cow cheese and sour 
cream, or with baked eggs. It is also a good 
company in taste for stuffed cabbage meat 
rolls and stew, for “tochitura” for fish in brine 
or beans “iahnia” and beans borsch. These 
later dishes are as much popular and loved as 
“mamaliga’. 


A very short travel through the Romanian provinces 


They say about Moldavian gastronomy that it is 
the most elaborated of all. When they say so they 
mean a great scrupulosity, a characteristic feature 
of the women of this region. No matter if we are in 
the area of Iassy, Vaslui and Barlad, of Piatra 
Neamt or Suceava (we mentioned several impor- 
tant Moldavian cities) the kitchen has always the 
peasantry’s prints. What can be better - they use to 
say over here - than a fat chicken soup able to fit 
you up and comfort the roof of your mouth, a stew 
which sizzles in the pan together with the eggs and 
the cheese, or one of the wonderful pies called 
“Poale in brau” - because the dough has always a 
corner up as if it were a skirt? The cakes and the 
knot-shaped breads are given here in hundreds 
either during the winter’s holidays, or when it’s 
the weddings or burials time. The big moment ofa 
pig’s slaughter is followed by a ritual including 
tens of dishes prepared out of this sort of meat, 
that the house-wife is organizing both for aspic, 
and for sausages, for steaks and black pudding 
(the famous “chisca”). Anyway, this does not 
mean that in this region vegetables are not praised. 
The mushrooms cooked in white sauce, beans in 


st cooked, cabbage and potatoes are to 


soup or ju: 
too. Out of 


be found at the top of the preferences, 


recipe of a “ciorba de potroace” which is 
made of chicken’s entrails (gizzards and liv- 
ers),necks, heads, wings and legs, boiled in 
water. After the foam is taken 
away, sliced onion, car- F 
rots, parsley and . 
parsnip roots, 
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the Moldavian soups and broths, we chose the 


cellery, all 
cut in four, 
are added. 
One or 
two rice 
spoons 
ro i 
should 
accom- 
plish the 
work, when 
the chicken 
and vegétables 
are cooked. The 
splendor of this broth 
meant to put back the minds of 


those who drank too much is the sauer- 

kraut juice, boiled separately, that should be 
poured over the meat juice. (They say that 
Alexander the Great himself used to have cabbage 


as antidote for the famous Macedonian drinking 
bouts). Though they cook it in several parts of the 
country, the stew is different in Moldavia by the 
mixing of the pork with kidneys and liver. 
Everything is chopped in 

little pieces, salted 
and baked in 
some fat. 
After 


they 
are nice 
and brown, 
a glass of wine, 

some pepper and 

pounded garlic are added. You 


let it boil for a few more minutes and after thak 
have it hot, together with cold “mamaliga” and 


sauerkraut salad. 


os 


A lot of cooks know something which is still 
practiced today by some African tribes that are 
forced to survive in the desert: blood is an 
extremely nourishing food. For instance, a 
hare’s blood coagulated in the thorax, is a com- 
pulsory part of the recipe for cooking a typical 
Wallachian broth. The coagulated blood is put 
together by a spoon, thinned with red wine and 
warmed. Then it is filtered through a sieve with 
a piece of gauze in it. The hare’s meat is select- 
ed (the head, the fore part or the legs), then 
dried with a very clean cloth (the hunted hare 
should never be washed). Then you put it in the 
hot water pot and when it starts to make bub- 
bles, you take the foam out, add the vegetables 
chopped in slices - two carrots, a parsnip, a 
parsley root and an onion. When everything is 
nearly cooked, the blood thinned with wine is 
added and let to boil for some more minutes 
while you fix it with salt, pepper and sour 
cream. 

In Wallachia - a province extending from the 
Danube Field up to the peaks of the Carpathians 
- great voivodal feasts with guests from foreign 
courts have happened as time went on. Among 
other echoes brought about by different people 
that settled here, the influences of the French 


kitchen occupy a firm place. So that 
along with the traditional meals including 
meat and vegetables - borsch of garden 
sorrel, notch weed and nettle, of beans 
and dried mushrooms, chicken broths, 
Danube herrings baked in the oven, fast- 
ing plums dishes or plums with meat, 
stews or cheese and pumpkin pies - the 
French puddings “au gratin” came up, the 
“boeuf” and “a la russe” salads , the pas- 
tries and sweets made of extrafine 
doughs, followed successfully by the 
Oriental pilaffs, “musaca” (dish of vegetables 
and minced meat fried in grease, then stewed), 
“ciulama” (chicken or mushrooms cooked in 
white sauce), or “baklava” (Turkish cake). 
Wallachia remains, mostly in its villages, a 
region of traditional coxswain, with tasty 
breads; knot-shaped breads and pies baked in 
the peasant’s clay-made oven with beans dishes 
ahead of the unforgettable food made of pork, 
during winter’s holidays. The old delicacies 
were the chicken with quinces and apricots, 
the duck with olives and carrots. The goose or 
cock meats got in the competition for aspics, 
while the (boiled or fried) eggs, eaten with 
“mamaliga” and nice brown sliced onion on 
them are still now “an everyday meal”. Since it 
is one of the Romanians’ favorite dishes, it is 
worth learning how to prepare a meat rolls 
borsch. You put the beef bones in cold water 
with salt and let it boil taking care to take the 
foam out. Sliced onion, carrot, parsley and 
parsnip should be added for flavor. The meat 
rolls - as big as nuts should be boiled for half 
an hour in the juice of bones and vegetables. 
Finally the borsch is added, then two or three 
peeled tomatoes, minced in little pieces and it is 


wards - pound- 
ed garlic, pep- 
per and salt 
depending on 
your taste; the 
filling matter 
should be stu- 
ffed in several 
metters of 
sheep intestine, 
previously 


aired; then, for two or three 


all let to boil for a while. Some fix it with sour 
cream, others with eggs. The green parsley or 
lovage leaves will “crown it all”. 


hours, the sausages should be smoked in 


Once upon a time they used to say that you needed to have guts to 
taste the Oltenian dishes. That is because Oltenia - the province borrow- 
ing the name from the river -Olt, that separates it from Wallachia - is 
inhabited by hot-blooded people, swift on foot and gestures, fond of 
spices that set the mouth roof on fire such as the hot pepper, the black 
pepper or the horse radish. The Oltenian kitchen can be characterized, in 
a first definition, by simpleness in preparation, consisting mainly in 
boiling the food stuffs. The gastronomic emblem of the region is 
embodied in the Oltenian sausages, that we give one of the recipes 
hereunder: one kilo of beef is minced twice and mixed with another kilo 
of pork, this one chopped with a chopping knife; spices are added after- 


warm smoke , For those who don’t suffer from biliary troubles the pota- 
toes broth with Oltenian sausages should be a real celebration. You 
should make it this way: two carrots, a parsnip, @ parsley root, an onion 
and a half celery are boiled with a little salt; the juice is strained, put on 


n and a half kilo of chopped potatoes is added. Very soon 
you will add the sausages cut into pieces themselves, and let them boil 
raut juice previously boiled and 


for a while; then comes some sauerk' 
strained, after a quarter of an hour, tomatoes or tomato juice, and finally, 


green parsley and dill leaves, together with a little bit of butter. 

What else is cooked in the Oltenian households? A chicken broth, 
for instance, soured with wax cherry juice passed through the sieve, 
pork stewed in little water, beans borsch with dried mushrooms, let- 
tuce salad with plenty of onions, garlic and hot pepper, stuffed cabbage 
rolls (in sauerkraut leaves) with rice, only or lamb with dill, a delicious 
dish especially when it gets nice brown in the oven. 
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In the West 
of Romania, 
Banat - having 
as the largest assum 


urban center the Ps » 
city of | | ] 
Timisoara - is a he 

region where Vine > 
the traditional | ] 
kitchen got @ j 


Serbian infu. Qa anat 

ences, but kept , 

for all that a 

strong personality. Foods are here very nourishing, the mixtures hide a great 
imagination, the house-wives proving themselves to be masters in the prepara- 
tion of jams. Very often, the list containing the hors d’oeuvres is very long 
and written in the Banatean dialect which is very picturesque, making more 
appetizing the stuffed tomatoes, for instance, the aspics or the pastes for any 
kind of flaky pastry. A ham paste is prepared mincing twice 350 grams of 
pork ham, then mixing it with 40 grams of sour cream and spicing it all with 
ground pepper, pepper and salt. The decoration using slices of hard boiled 
eggs is a part of the recipe. Equally delicious is the vegetables soup that is 
cooked in Banat this way: several potatoes , together with 800 grams of beet, 
300 grams of cauliflower, 150 grams of cabbage and leek, are cut in slices and 
boiled in 50 grams of butter. You make then a white sauce from flouer, milk 
and 30 grams of butter, which you pour over the vegetables. You add the juice 
in which | kilo of meat (beef or pork) has boiled and 1 liter of hot boiled 


water and let it all boil together for half an hour. With pepper and green leaves 
of parsley and dill on it you have the starting corse of a very pleasant dinner 
As it happens in many regions of Romania, in Banat the home-made noodles 
are prefered. From 300 grams of flour, 2 eggs, 3 spoons full of water and a Jit. 
tle salt a dough is made which should be divided in two and left to be aired 
Two flaky pastes are made from the doughs out of which you cut very thin 
noodles, then let them to be aired. Separately you mix 25 grams of melted but- 
ter with 3 spoons full of sugar, 3 eggs one spoon full of sour cream, a hand 
full of raisins and 75 grams of minced poppy seeds, plus vanilla powder. This 
mixture, together with the noodles, is poured in a pot which was Previously 
greased with butter. It should be baked on medium heat and when Teady, you 
should spread sugar on it. Its name is Banatean pudding. 


Sransylvania 


About.the Transylvanian dishes Scheherazade 
should tell stories about 2000 nights! If you only 
made the atempt to describe the taste of the smoked 
bacons next to a loaf of fresh-made bread as high as 
a cake and next to a glass of “palinca”, (strong 
plum-brandy) which could warm even a North Pole 
explorer - you should need at !east an essay. So that, 
trying to surround the typical dishes be longing to 
the region lying as a citadel inside the Carpathian 
arch, you will only succeed in mentioning some of 
them which for a real gourmet would mean as much 
} as a poor olive. Stout and steady, slow in gestures 
but very deep in feelings, the Transylvanians are 
also famous for their clean households and for the 


taste of their food ending in an impressive 

list of cookies. Before anything else we 

should start our short journey with what they 

call Transylvanian soup, made of green 

beans. First, after tearing it in two pieces, you 

should boil it in water with salt on fast heat 

Next you should make “pisatura”, the 

chopped white bacon and the green onion in 

slices and put them over the beans juice 

together with some tomatoes and some green 

parsley leaves. You should sour it with whey, 

fix it with sour cream and sip it - the peasants 

say - from a poplar wooden spoon which will 
make it taste better. The borsch which is so popular 
in Wallachia, is not specific to the Transylvanian 
kitchen where the leading place is held by the broths 
- from pork, veal or lamb - soured mostly with vine- 
gar, as much as the soups, either with fennel and 
sour dock, with green lettuce, tarragon and sour 
cherries, or with smoked ribbs or sausages. Typical 
to these places are the dense sauces, thickened with 
flour, sweet ground pepper used instead of ketch-up, 
fat used instead of oil. Pork is highly prefered. Fish 
is less agreed, never-the-less the mountain quick 
rivers often have nice trouts, near-at-hand to the 
amateur fishermen and skillful cooks. They eat in 
Transylvania plenty of cabbage and they are famous 
for the so-called “cabbage a 
la Cluj”, prepared with 
chopped cabbage layers alter- 
nating with minced meat lay- 
ers - all of it baked in the oven 
and spread with sour cream. 
They also make home-made 
nooddles with cabbage, as 
much as pies and fritters with 
this vegetable so rich in vita- 
mins. The turnip cabbages are 
also. present on _ the 
Transylvanian tables, being 
filled with a mixture of meat, 
Tice, pounded parsley leaves, It 
would be interesting to try out 
the following recipe called 


“tocana haiduceasca 4 la Mures”, which is to say 
that it should be met in the villages spread along the 
river Mures, where the smoked bacon and the 
sausages take a separate part in the art of the house- 
wives. Therefore, some thin loaves of pork and 
beef, (in equal quantities) are boiled in fat, together 
with onion chopped in little pieces. Every now and 
then a | atoll water is added, and, when the meat is 
cooked, one or two pork kidneys are cut in little 
cubes and together with some ground pepper are 
boiled for some 20 minutes next to the meat. Apart 
from that, some slices of bacon are baked, some thin 
cut mushrooms are added and, when they are soft 
enough they are poured over the meat. With sour 
cream and “mamaliga” they make the joy of every 
healthy stomach. 
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The art of whirling the dough around one's 
head till it becomes a thin sheet is part of the rit- 
ual of preparing the Dobrujan pie, baked, as 
tradition says, in a round copper tray. Nice and 
brown, appetizing, the pie has to be eaten hot 
and accompanied by a bowl of sheep yoghurt, 
this being a power play of the region's gastrono- 
my, Where a cavalcade of scents having Greek, 
Turkish, Tartar, Bulgarian nuances, are blended. 
Sheep and cattle heards, fish but also plenty of 


The Danube Delta 


hunt, a good soil for cereals, orchards and 
vegetables - they are all to be found in the 
memories of the foreign travellers who 
visited this place located between the 
Danube and the Black Sea through cen- 
turies on end. The Dobrujan kitchen cer- 
tainly used all this raw material adding to 
its specific and very feeding dishes, 
though easy to prepare, some Oriental 
exotic ones, among which we may find 
not only the pliaw with raisins or the lamb 
shashlic, but also the deserts full of juice, 
spread with rose spices, khalva and nut lakoum. 
One of the delicacies which made a career 
among the night wasters at the seaside is the 
veal belly broth which is actually known all 
over the country because of its taste, its remark- 
able feeding qualities able to keep up with the 
Bacchian excesses. If you want to try it out you 
need a veal belly and trot- 
ters, clean them good, 
soak them in boiling 


with the immensity of the sea, Romania could be any time recommended to fish 
lovers. But, above all it has something which is unique in the whole of Europe, the 
Danube Delta, a region where, separating in three branches, the Danube flows into 
the Black Sea. You will find here a real empire of fishes, including sheat fish, pike 
perch, perch and carp, river pirates, tench, crucians or breams. All the foreign trav- 
ellers who travelled in time through this extraordinary lacustrian zone were amazed 
at both the richness in fish and the craftsmanship of the fishermen especially those 
at the mouths of the Danube which fought with huge sturgeons, weighing even 
more than 300 kilos. They used to capture here other remarkable 

samples belonging to the sturgeons family, too: the Black Sea 

sturgeon, stor sturgeon, sterlet, and they used to say about the 

Romanian caviar that it is bigger than the Russian one. In the 

town called Sf. Gheorghe, by the end of the last century, the 
production of caviar reached at 12-14 thousand kilos a year. 

Very well known was also the oil from sturgeon liver, as much 

as the fish oil which was obtained at Chilia, a place on the simi- 

lar called branch of the Danube Delta. All the travellers spoke 

delightedly about the fishermans borsch which no matter how 
hard they try to make it some other place, it would never taste as 
good as it does here. In a large cast iron pot hanging on a tripod 

they boiled water and when it made bubbles they put inside a 
sieve full of little fish of 10-15 different sorts. After it was 
boiled the fish was taken out and thrown away to the dogs and 
some other fish was put in. So the fish was changed several 
times until the juice got thicker. Then some pieces of bigger fish 
was put in, such as: sturgeon, Black Sea sturgeon, stor sturgeon 
or sheat fish, Sitting around the big pot, the fishermen and their 
guests used to eat the juice with a big wooden spoon which they 
passed from hand to hand. The time when the juice was eaten up 
came and the cooked fish was piled on a mat. A real pyramid of 
fat loafs, with softened jelly-like cartilages and the meat red- 
dened with ground pepper, that you could hardly look at it with- 
out wanting to eat it. Finally, another speciality of the fishermen 
in these places is the spitted carp described by the great 
Romanian scholar , the biologist Grigore Antipa: “The big carp 
is spitted up (there was a time when carps less heavy than | kilo 
were thrown away) and torn off in two, then it is kept between 
two sticks, up and down, so that it should look as an open book. 
The sticks are tied in the middle with a stake called aspic thrust- 
ed in the ground as a pile. On both sides of the pile, a fire is 
made at 50-60 cm distance from it. The fire is thus roasting the 
fish slowly, on both sides at a time, giving it a very good taste” 
The garlic sauce and “mamaliga” went certainly together with 
this delicacy which can even now be eaten in the Danube Delta. 


water, wash them and let them boil in salted 
water. After taking the foam out when the meat 
is already softened you should add carrots, 
onion, celery, garlic and pepper. When all is 
boiled together, you should put it aside to get 
cooled, take the meat out cut it in stripes (like 
some wider noodles), then filter the juice and 
put it on the stove again, until it makes bubbles. 
You will fix it with yolks and yoghurt or sour 
cream, Finally we will only give the names of 
some other goodies from the Dobrujan kitchen - 
the spitted crap, the wether stake with salad 
(tomatoes, peppers, cucumbers, boiled eggs, 
cheese), the lamb kell and stew, boiled and 
spitted quails. We will not end these lines 
before letting the potential travellers know that 
the Romain seaside is full of mussels and that 
for tens of years the Turkish inhabitants are real 
experts in making coffee on sand with skim... 
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he kitchen drew the 

attention of many wits 

in the Romanian 
culture. Many writers not 4 
only described great : 
feasts, but they were 
also greedy, gourmets, 
and even cooks, on cer- 
tain occasions. The 
bream of Snagoy, nicely 
baked in a recipe of the 
writer called Alexandru 
Odobescu, is still now a delica- 
cy of the cooking art. Other writers 
as Nicolae Filimon, Costache Negruzzi, 


WRITERS IN THE KITCHEN 


Mihail Sadoveanu or Pastorel Teodoreanu took gastronomy very seri- 
ously leaving behind flayoury pages, representing to the same extent 
documents of their time. Hereunder you may find three such recipes: 


HOME-UKE LAMB 


The lamb leg is cut in slices, hammered 
and salted. In a cast iron pot you put but- 
ter, parsley, onion,carrot, savory, lemon 
rind and cut them all in little pieces laying 
on top of them the sliced meat; after they 
are cooked, you take them out, add a cup 
full of soup and a glass of red wine and let 
all boil for about half an hour, adding also 
some pepper peas. Then you slip the sauce 
and boil the baked meat in it for a quarter 
of an hour, taking them to the table as hot 


as you can. 


1817-1891 


MOLDAVIAN "AUVENC/" 


The fresh cow cheese (about I kilo) is 
packed in a tissue and put between two 
boards with a heavy thing on it in order to 
let the whey out. Then you pass it through 
the sieve. Then you mix 12 yolks with 100 
grams of butter, 300 grams of sour cream, 
a little salt and after that the whites hardly 
beaten. You spread then 100 grams corn 
flour and:100 grams maize flour on it stir- 
ring easily with a.wooden spoon. You put 
it in a greased pan to be baked in the oven. 
When it is ready you cut it into pieces and 
have them warm with fresh sour cream.. 


Tan Preanga 


1839-1889 


MITITEL” 


You mince twice or three times | kilo of beef (leg), 
half a kilo of pork (neck) and half a kilo of sheep. You 
mix them with salt, pepper and a little bicarbonate, a 
tea-spoon full of dry savory, some hot peppers cut in tiny 
little pieces and two hands full of garlic cloves, smashed, 
put into cold water and sieved. This paste should be left 
in the refrigerator for about 4 to 5 hours at least. With 
wet hands you should then give form to the "mititei" (10 
cm long and about 3-4 cm width) and you put them on a 
hot grill, greased with suet. 


Ion Luca Caragiale 


1852-1912 


LONG 


LIFE 


WINES 


he vineyards surround like a belt the 

whole Romania, fully justifying its 

fame as "country of wines”. In 

Moldavia, to its Northern part, we find 
the hills with the well known vineyards of 
Cotnari. Old variety of native wine, Grasa de 
Cotnari can not be met any other place in the 
world: “‘as thick as the edible oil” it is a desert 
wine, tasting like honey comb and bitter 
almond, with green nut kernel flavour and gold- 
like waves. In fact, Cotnari is the only 
Romanian. vineyard whose plantations are 
exclusively composed of native varieties - 
TamAéioasa romaneasca, Francusa, Feteasca 
alba. Francusa, for instance, having a fresh 
grapes flavour, is said to be a vivacious liquor, 
good for long nights, demanding for a juicy 
roast or fish next to it. In the very heart of 
Moldavia, extending on seven hills, lies Iasi, 
old capital of voivodes, a symbol-city of the 
Romanian culture. The hills all around are cov- 
ered with the vineyards of the Viticultural 
Station of Copou and Bucium. Outstanding 
wines like Feteasca alba and Aligote, Riesling, 
and Muscat Ottonel are produced in the vine- 
yards of Bucium. It is also here that “Bucium” 
champagne is produced by means of 
“Astispumante” method from Muscat Ottonel 
unfermented wine. It is a sweet aromated liquor 
typical for this variety, which can not allow 
next to it but masterpieces of the confectionery 
art or... congratulations. 

A little more to the south, near the river Prut, 
there is another famous vineyard - Husi. Its 
“celebrities” are Busuioaca de Bohotin - 
matchless in flavour and delicacy - and 
Zghihara, good sister of Francusa, both 
belonging to the same region. More than in any 
other provinces in Moldavia the old Romanian 
varieties rescued from the disaster of phyllox- 
era, were preserved and improved. The red 
wine called Babeasc& neagra is offered by the 
vineyards of Nicoresti and Panciu, whereas the 
famous white and mild wine labelled Galbena 
de Odobesti is offered by the vineyards of 
Odobesti. 

Going to the Wallachian vineyards we are 
welcomed by the “heavy artillery” of Bacchus. 
At Valea Calugareasca or Urlati we are likely 
to understand more than any other place the 


essence of the liquid masterpieces called 
Cabernet Sauvignon, Merlot and Feteasca 
neagra. The-first has an intense red colour and 
velvet-like force, virtues acquired after they 
spent about 20 years in oak barrels and in bot- 
tles, Cabernet Sauvignon as much as Feteasca 
neagra are the ideal companion for hunt meals. 


The region is rich not only in red wine-varieties 
but also in white and flavored ones. The vine- 
yards are called Tohani, Sahateni, Pietroasele, 
Stefanesti-Arges and the wines - Feteasca 
alba, Feteasca regala, Riesling. Those who 
tasted Pietroasele are enchanted with the par- 
ticular harmony within a wine having apricot 
bouquet. 

The vineyards of Oltenia raise the glass 
equally high by means of the vineyard 
“redoubts” at Dragasani and Simburesti, 
Segarcea and Dabuleni, Corcoya, Vinju 
Mare and Dealul Viilor. These vineyards pro- 
duce both native varieties - Cramposia, 
Gordanul, Braghina and foreign ones such as 
Sauvignon, Merlot, Cabernet Sauvignon, 
Pinot noir and Muscat Ottonel which found 
here a second mother-land. Tricky, the Oltenian 
speak about their wines in rather indecorous 
metaphors:.” When you drink a glass of Riesling 
of Dealul Viilor, the pen-knife starts out alone 
in your pocket!” 

Before going to Transylvania, we make a 
stop in the vineyards of Banat and Arad. The 
wines of Teremia Mare, Tomnatec, Recas, 
Siria, Minis or Baratca were looked for cen- 
turies and centuries at the Imperial Court of 
Vienna. The varieties are called Majarca, 
Mustoasi de Maderat, Creata, Steinschiller, 
Cadarca. For the moment we set a temptation 
on you with Cadarca: red ruby wine, velvet- 
like, tasting like grass and clove, tannin-free. 

Nowhere else like in Transylvania, they pro- 
duce more flavored, refined and tasty wines. 
The vineyards over here, Jidvei and Craciunel, 
Apoldu and Alba Iulia, Lechinta and 
Dumitra, Bagaciu and Simleu Silvanici are to 
be found in charming regions by their pic- 
turesque landscape, by people’s behavior and 
the customs celebrated in the company of vine 
and wine. A bottle of Traminer is a Bacchian 
mystery of both rose sweetness and rose scent. 
Other varieties have other noble qualities that 
leave your soul at ease: Feteasca alba and 
Feteasca regalia, Italian Riesling and 
Furmint, Sauvignon and Muscat Ottonel, 
Pinot gris and Neuburger. And now we shall 
cross the bridge over the Danube and go to 
Dobruja, a region limited by the Black Sea. 
Here lic the vineyards of Oltina and Medgidia, 


Murfatlar and Niculitel, with remarcable 
wines belonging to such varieties as: Cabernet 
Sauvignon, Merlot, Pinot noir, Italian 
Riesling, Pinot gris, Aligote, Muscat Ottonel 
or Chardonnay. Having quite an old viticultur- 
al tradition, Romania has an excellent fame in 
this field. By the surface of the plantations it is 
considered among the first five European coun- 
tries. Alongwith wines - many of them awarded 
with gold medals received within numerous 
international competitions - Romania is produc- 
ing a large variety of other alcoholic drinks. 
Highly reputated are the brandy (out of marc of 


grapes and wine yest), plum brandy and "horin- 
ca" (or palinca)- obtained by distillation (sepa- 
rate or in mixture) of plums, apples, apricots 
and pears. In the rural areas , this “fire water” 
belongs also to a real art. To the same category 
of distilled and appetizing beverages belongs 
the cognac, famous among them being those 
obtained at Murfatlar, Segarcea, Buz4u, Alba 
Iulia, Cotnari, Vaslui, Husi. 

In 1841, when the first lot of foamy wine was 
produced in Iasi, Romania was considered the 
fourth country in the world producing cham- 
pagne. How many corks would have banged for 


—————— 


joy at that time? In the last half of the century, 
the champagne lounched itself in a terrible 
offensive, the vineyards at Bucium and Husi, 
Panciu and Valea Calugareasca, Alba Julia 
and Simleu Silvaniei being well known and 
appreciated as real authorities in this field. It is 
here that all sorts of liquors are obtained: raw, 
dry, sweet, white, rose, flavoured. A cham- 
pagne marked Busuioaca de Bohotin, for 
instance, represents for any of you, an unforget- 
table celebration.. 


he Romanian kitchen has its roots in 
i the antique traditions of the Dacians 
and Romans, whose merging result- 
ed in the formation of the Romanian people. 
Centuries one after another, the Romanian 
provinces suffered the influences of the neigh- 
boring peoples or those with which they came 
into contacts on different occasions. It is very 
interesting yet, that up to the present, the gas- 
tronomy keeps its rural print. The village is the 
source of the national brand. To the same 
extent as the language and the folklore, the 
Romanian gastronomy has a unifying charac- 
ter, putting its print on the originality of the 
Romanian civilization. 

Once the number of inns grew 
more and more, and restaurants 
appeared in the towns, the masters 
in cooking accomplished the tradi- 
tional recipes, enlarged their regis- 
ters with some other new ones 
from the international kitchen, 
many masters in the Romanian 
cookery art being well known in 
the world, medalists in numerous 
world contests in their field. There 
are many names that award pres- 
tige to the guilds as there are many 
restaurants that keept their celebri- | 
ty up to now - “Capsa” or 
“Manuc’s Inn” in Bucharest, 
“Trei sarmale” (three stuffed cab- 
bage meat rolls) and “Bolta rece” 
in Iassy. “Cerbul Carpatin” (The 


Carpathian Stag) in Brasov or “Imparatul 
Romanilor” (The Roman Emperor) in Sibiu, 
where generations of cooks, pastry makers and 
confectioners excelled themselves, honouring 
the most tasteful skill of all. You will find bel- 
low a brief list of the best known restaurants in 
the main Romanian cities and balneo-climatic 
resorts: 
BUCURESTI: 
Continental, 


Inter ® Continental, 
Capitol, Ambasador, 


Dorobanti, Carul cu Bere, Velvet, Elite, 
Sofitel, Bordei, Flora, Lebada. ALBA 
IULIA: Cetate, Pare, Hanul dintre Salcii. 
ARAD: Astoria. 


BACAU: Decebal, 


MARE: Carpati. BISTRITA: Coroana de 
Aur. BRASOV: Aro-Palace, Postavarul. 
CLUJ-NAPOCA: Transilvania, Continental, 
Topaz. CONSTANTA: Cazino, Casa cu Lei, 
Continental, Palas. CRAIOVA: Jiul, Hanul 
Doctorului. DROBETA-TURNU SEVERIN: 
Parc, Posada. EFORIE NORD: Nunta 
Zamfirei, Berbecul. GALATI: Galati, 
Regina, Faleza. GIURGIU: Steaua Dunarii 
IASI: Moldova, Unirea, Traian, Aroma 
Viilor. ORADEA: Dacia. PITESTI: 
Muntenia, Argesul. PIATRA NEAMT: 
Ceahlaul, Central. PLOIESTI: Central, |f 
Prahova. POIANA BRASOV: Sura Dacilor, 
Haiducilor, Capra Neagra, |} 
Vanatorul, — Miorita. 
RAMNICU VALCEA: Alutus, 
Capela. SATU MARE: Dacia, 
Aurora. SINAIA: Alpin, 
Caraiman, Paltinis, Inter- 
national, Montana, Palace, 
Economat. SIBIU: Bule- 


vard,Continental. 
SIGHISOARA: Cetate, Steaua. 
SUCEAVA: — Arcasul, 
Bucovina. TARGOVISTE: 
Valahia. TARGU MURES: 
Continental, Transilvania, 
Grand. TIMISOARA: Central, 
Continental, International. 
j TULCEA (Delta Dunarii) 
Delta. Atbad S.R.L. ZALAU: 
Popasul Romanilor, 
Porolissum. 
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GHEORGHE 
VATAFU, 
InterContinental 
- Bucharest: 


TURKEY BREAST FILLED WITH 
FRUITS. We cut the breast in its two halves, 
take the tendons and skin then we flatten it by 
hammering. Then we spread it with salt. We 
peal some pears, take the seeds out and soak 
them in boiled water with lemon juice. We fill 
them after that with dry plums, soaked as well, 
but not before taking their stones out. We put 
the pears in the middle of the turkey breast, 
then we roll it in a cellophane and tie it with 
thread on both ends. We grease it and put it in 
the oven for about half an hour. When it gets 
cold we take the cellophane out and cut it in 
round slices. We may eat it warm. But it is 
equally tasty when it’s cold and, in order to 
make it look more appetizing we can lay the 
turkey slice on apple slices cut in round 
pieces, pealed, soaked in water and lemon 
juice, cooled and put in aspic. 


CONSTANTIN 
MOACA, 
Sinaia: 


CHICKEN BREAST FILLED WITH 
MUSHROOMS AND YELLOW CHEESE. We 
take the bones out of the chicken and hammer the 
meat (we need about 1100 grams of chicken 
breast). Separately we boil 400 grams of mush- 
rooms and 300 grams of sliced onion in a little 
water, then we add salt and pepper. We fill the 
chicken breast with this mixture and with 500 
grams of yellow cheese cut in cubes, then roll the 
meat and place these rolls in a tray that we put in 
the oven, We serve it warm, next to a glass of 
white wine. It is delicious! 


ION 
UNGUREANU, 
Craiova: 


MOLDAVIAN 
“CHISCA”. Some 
minced pork meat is 
mixed with onion 
boiled in grease, and 
passed through the 
mincing machine. We 
add red capsicums cut 
in cubes, green parsley and dill leaves cut in 
little pieces, savory, pepper and cooled half- 
boiled rice. We fill with this mixture the pig’s 
large intestine, called “bumbare”. We boil it in 
water and salt and then roast it in the oven. 
When it gets nice and brown we take it out 
and eat it with “mamaliga” and pickles. 

Enjoy it! 


STEFAN 
MEGYESI, 
“Unirea”’ Iasi: 


ION 
SERBAN, 
InterContinental 
Bucharest: 


"SARMALE" STUFFED CABBAGE 
MEAT ROLLS WITH “MAMALIGUTA” 
AND CHOP. We pass pork, beef, and (boiled) 
onion through the mincing machine; we add 
soaked rice that was cooled, together with chop 
in cubes; we spice it with salt, pepper and savory. 
Separately, we slice some on ion and peppers; we 
let them boil in little fat and pour ketchup and 
tomato juice over them. We chop some cabbage 


putting half of it at the bottom of the pan. We. 


choose cabbage leaves and wrap up in them rolls 
made of the above mentioned mixture. We put 
the “sarmale” in concentric circles, At the end we 
cover it all with the rest of the chopped cabbage. 
We let them boil on medium heat for about 30-35 
minute then take them into the oven to get them 
nice and brown for an hour. We eat them with 
“mamaliguta” and hot pepper, accompanied by a 
glass of dry white wine. 


CORNEL 
CIULEI, 
“Bucuresti” 
Cafeteria, 
Bucharest: 


HOME-MADE CAKE. We mix two eggs, 
200 grams of milk and 170 grams of sugar in a 
pot. We put this mixture on medium heat and 
leave it until it starts making bubbles. We add 
40 grams of jelly previously melted in cold 
water. We stir until the mixture gets thicker 
becoming compact, then we cool it on ice 
adding fruit (apple pulp) that were peeled, cut 
in cubes, baked a little, sprinkled with rum and 
cooled. We add 650 grams of cream, stiring 
gently. We put the whole thing in a tray that 
we refrigerate for about an hour. When we 
take it out of the tray we place it on a plate and 
decorate it with cream, chocolate, fruits and 
langues de chat, according to our imagination. 


STELIAN 
ANGHELESCU, 
“ARO-PALACE”, 

Brasov: 


BEEF FILLET “ARO-PALACE ”. We trim 
the beef fillet, cut it into portions, spice it with salt 
and pepper, then we boil it in butter in a pan. Out 
of mushrooms, onions butter, eggs, salt, pepper, 
green dill, we make a mixture this way: the onion 
is boiled in butter, then we add the mushrooms cut 
in blades, the pepper, salt and dill, the eggs. We 
fill with this mixture the beef fillets and we spread 
over them scraped yellow cheese and a peeled 
tomato. We put them in the oven, When ready we 
eat them warm on breads with Madera sauce and 
Rizole potatoes, rice and vegetable salad. 


CHICKEN IN BRINE A LA DOBRIDOR, WITH “MAMALIGA”. The chicken is plucked, 
cleaned, sterilized in flame and cut in four pieces. We grill it on both sides. We boil some water in a pot. 


Separately, 


tle pieces and put them in the boiling water where we p! 
together for 15-20 minutes. We prepare a garlic sauce 


we bake - in the oven or on grill - some tomatoes and peppers which we peel, then chop in lit- 


reviously: put the grilled chicken. They should boil 
that we pour over the chicken, after it was cooled 


for about 10 minutes. We eat it with “mamaliga”and baked hot pepper. 
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Come as a tourist, leave as a friend 


ADDRESSES OF 
_ ROMANIA'S TOURIST 
| INFORMATION OFFICES | 


ABROAD 


AUSTRIA 

© Wahringerstrasse 6-8, 
1090 VIENNA; Phone 
(fax)0043 1-317 31 57 


| BELLGIUM 

|| O Place de Brouckére 

| 44-46, BRUSSELS 1000; 
Phone (fax) 00322-218 00 79 


| DENMARK 

|| O Vesterbroade 55 -A, 
DK-1620 COPENHAGEN; 
Phone 0045-3 1-246219 
Fax 045-31-246209 


| FRANCE 

| O 12, Pyramides 75002 
|| PARIS; 

| Phone 00331-40 20 9933 
|| Fax 00331-40 20 9943 


| GERMANY 

| O Zeil 13, 60313 

| FRANKFURT/MAIN; 

|| Phone 004969-295278-79 
Fax 004969-292947 

|| Frankfurter Tor 5, 10243 

| BERLIN; 

| Phone (fax) 0049 30 5892684 


| GREAT BRITAIN 

|| 83A Marylebone High 

| Street, LONDON WIM 3 DE; 
|| Phone (fax) 0044-71-224 36 92 


| GREECE 

0 Vassilisis Sofias 33, 
ATHENS; 

Phone (fax) 00301-72 51 884 


| HOLLAND 

|| ©) 165 Weteringschans, 

| AMSTERDAM, 1017 X.D; 
Phone (fax) 0031-20 6239044 


|ISRAEL 
OO 1 Ben-Yehuda Street, 
TELAVIY; Phone 009723- 


663536 


ITALY 
O Via Torino 100; 00184 
ROMA; Phone (fax) 00396- _ | 
4880267 


MOLDAVIA (REPUBLIC OF) 
0 Stefan cel Mare Blvd 
151-153, KISHINEV; 

Phone 022 222354 

Fax 022-261992 


RUSSIA 

(OUtitza Dimitria Ulianova 
16/2, MOSCOW; 

Phone (fax) 007095-1242473 


SPAIN 

O Calle General Pardinas 
108, 1 G 28006 MADRID 16; 
Phone 00341- 5640333/ - 
5641883; Fax 00341-5641901 


SWEDEN 

O Vasahuset Gamla Brogatan 
33, 11120 STOCKHOLM; 
Phone 00468- 210253-63 

Fax 00468-210253 


SWITZERLAND 

0 Schweizergasse 10, 8001 
ZURICH; Phone 00411- 
2111730; 

Fax 00411-2111745 


TURKEY 

O 7 Lamartin Cad. Kat 1, 
8090 Taksim ISTANBUL; 
Phone (212) 2568417 


UNITED STATES OF 
AMERICA | 
0 342 Madison Avenue, Suite |} 
210, NEW YORK 10173; | 
Phone 001 212 6976971 
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